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VEGETABL~S 
AND 
FRUITS 
Compiled by MRS. LESLIE SMITH, Extension Nutritionist: 
FOR TOP QUALITY PRODUCTS 
Use .recommended varieties of top quality. 
Package in each container just the amount 
to be used at one time. 
Handle small amounts quickly. 
Use good packaging materials. 
AGRICULTURAL EXTENSION SERVICE 
• SOUTH DAKOTA STATE COLLEGE 
U.S. DEPARTMENT OF AGRICULTURE COOPERATING 
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Freezing Vegetables 
General Instructions 
1. Speed in getting vegetables from garden to locker helps protect the quality of product. 
2. Prepare vegetable as you would for table use. Wash, trim, etc. 
3. Timing of scalding. Start counting ;calding time as soon as the 'Vegetable is put into 
the boiling water. One gallon boiling water per pound of vegetables. 
4. Chill quickly and thoroughly. Use bite test. Ice water helps. 
5. Package immediately and freeze as 500n as possible. 
SCALDING TIME TABLE 
VEGETABLE SPECIAL PREPARATION SCALDING TIME 
Asparagus Sort into three groups according to 3 to 4 minutes 
thickness of stalk 
Beans, lima Sort according to size, take out any 3 to 4 minutes 
that tum white 
Beans, snap Cut or freeze whole as desired 2 to 3½ minutes 
Broccoli Soak½ hour, heads down in salted 3½minutes 
water ( 4 tsp. salt to I gallon cold 
water) 
Brussel sprouts Soak as above 4 to 5 minutes 
Cauliflower Break flowerlets into pieces about 1 3½ minutes 
inch acros~ 
Corn on Cob Sort according to size 8 minutes for slender 
9 minutes for med ium 
11 minutes for large 
Corn-whole grain 4½ minute5 
Greens Make sure all leaves are scalded 1 to 2 minutes 
Peas / ½ to 2 minutes 
Peppers Pack in brine of 1 tsp. salt to 1 cup 2 minutes 
cold water 
For more detailed instructions consult "Home Freezing of Fruits and Vegetables" 
USDA Bulletin No. AIS48. Your Home Extension Agent has a supply . 
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Fruits 
General Instructions . 
I. If possible, use tree or vine ripened fruits. 
2. Sort, wash and prepare as for table use. 
3. Use sirup or sugar pack for most fruits ( Cranberries, blueberries and rhubarb may be 
packed without any sweetening). 
4. To make sirups dissolve required amount of sugar in clear cold water. 
5. When freezing peaches, apricots, sweet cherries and figs, add ½ tsp. ascorbic acid 
powder ( drug store) for each quart of water used just before pouring sirup over fruit. 
FRUIT 
Apples 
Apricots 
Berries ( except blue-
berries, and straw-
b_erries) 
Cherries, sour 
Cherries, sweet 
Cranberries 
• 
SPECIAL PREPARATION 
To prevent darkening submerge 
apple slices 5 minutes in solution 
of I½ teaspoonfuls sodium Bi-
sulphite in I gallon water at 60° -
70°F. (Mix solution in glass, 
stainless steel enameled or earth-
enware) 
Add ascorbic acid according to 
above directions 
Pit 
Pit or not as desired 
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HOW TO PACK 
Pack with 1 cup sugar 
to 5 cups fruit or 
sirup of 3½ cups 
sugar to 4 cups water 
I lb. sugar to 5 lbs. fruit 
or sirup of 3 ½ cups 
sugar to 4 cups watet 
I cup sugar to 6 cups 
fruit or sirup of 3 
cups sugar to 4 cups 
water 
I cup sugar to 4-5 cups 
fruit 
Pitted I cup sugar to 5 
cups fruit 
Whole-sirup to cover 
3 cups sugar to 4 
cups water-add as-
corbic acid powder 
Pack without sugar or I 
cup sugar to 7 cups 
berries or sirup ( 4 
cups sugar to 4 cups 
water) 
Peaches 
Plums and Prunes 
Rhubarb 
Strawberries 
Add ascorbic acid powder accord-
ing to above directions. 
•• 
Put peaches directly 
into ascorbic acid 
s i r up (3½ cups 
s u g a r to 4 cups 
water) 
Use sirup of 3 cups 
sugar to 1 qt. water 
Pack without sugar or 1 
cup sugar to 5 cups 
· fruit or sirup 3½ 
cups sugar and 1 qt. 
water 
Pack 1 cup sugar to 8 or 
9 cups strawberries or 
sirup of 3 ½ cups 
sugar to 1 qt. water 
For further information consult your Home Extension Agent . 
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